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| re the Ule of his Scholars. 
Mee teaches at his School tr 


Queen Street near S ‘Thomas Apoliles. q 
| On Mondays Hie Ticfilivy ys SM edn Taos 
2 3 blaths Afternoon. foe | 


On Th “Up, yd Yd Teide Layh 3 &alurd ays 

Int e Afternoon, | ] 
DE his School next lo 2 

Furnivals Inn in Holborn. — 
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‘Kidders ag 
— Mlifor ZS of fFafle | 
uff Lofle. 
Lay es ME @ pound ¢ of Hon en break into tt 2 
ounced of butter byreg ge: then make tt into Profle mith 
cold water; then. work ee tior part of te pound i. | 


—s butter to Che Hiffrefs of. your pofee; ‘then roul out Ho. 
: poa/le nLO a Jguare JSheels, Stich tt all over rwtth hiilts 


& of Lutter [tomer 7t and woul up like acctlar, dou- oe 


5 le 7é 162 ae both enats that they mecl 2 2 i med. ule, roul 
tt oul AGA 2d afore/ad, ttt all lhe pound of butter ts 


"Go fisfor a Pf ey 


LiY dorun ateck sof flaroen, reork tl yp perith 2 fiat : 
pound of butter and / four cages wilh om mater, 


Sofle for ah tah AU | 
4a UR a peck oS, [lover and ee el ip 
with G5 alas of butter melled 1: Zn a Sate pean of 
boyling liguor and mabe tt into afliff , Pe ve 
Vole Royal > 
for Patty Pans. 
Fe a ater mae Sime ee ion ath 
eee 2 ounced of fine Sugar {4 990. 


¢ PF afte fora Cuflard.— 


: he LLU . deren flower and mike tlinto a r Nil Paf be : 
_ eruth boyling aLer; forinkle i rtth cold neater, a 


4 hep ahs Cracking. | * 
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KiddersReceipts ae : 
4 Sere Weal (EM fs 


S20 O Balls. 
; | ahe part of a Seg of: "Lame or Feel ef: 4C9 abe ys 
freer fhred the efame quantity of C Beef Suet; pul: 
thereto a good quantity of Currants, Seaton tt pute, 
EB reel Splciy little Lemon Geel3 ora Yolkd of eggs, 
eafec Inecther th mix it well together C7 murke tl. 
. lo > little balls 
Savory (Baus 
:  thhe VANE O) a hey of Lamb orleil coe Scrape ae 
2 i ruth lhe Same ¢ gitarnkily UNC “. of bee feSucl, ao 
little lean bacon, Inectherbd,a Shalloter’ ‘Cnchovien 
— beatitina llertar till tts ads Snooth as wax, Sei 
don ee. emake ttinto hillle balls, 


NOW PULY | 
 Yake the flefh of Fort, C BeofSuiet or Wlarrow ee - 
Jame quantity bor 8 Oysters, learbacorn, Sweet herbs, - 
: piesa canes pound thes mike tt into little balts. f, 


a WL, Calls 
- ake Cary p cr’ Eel mince with tt the fame quantity oft 


_ Suet, Srvect-herbs er Savoury Spl “bread ce seal e | 


tina eee e7 ‘make itinto Balls. 


AC audle » for Sree LY es 
| ake Sack of hie wine alihe th guantily a little | 
| Denjuice XC Sugarboyl tt brew ttwtth 203 lags. 
é as bitterd Ale Jaden fee Gy Yet Are bak td, yf2 Our tlim at 
theLunnel of ‘hnke tt togather: 
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eis Kidders Receipts, _ : a 
4 Lear for Savoury Pyes, 
dake Claret gravy OCysler liquor, 206-3 PUHO- 
vied, a faggot of Smectherbs isan Cntorboyl it 


e 


lp by thicken itrvith brown butter; hen POUT UM... 


bo your Savoury Vyed WER calli for> | 
A Lear for FYnP yes. 


- Tare ( tarct whitel/ ine, Vineager ’ Outer Pe 
— Guor etrchovteds. ef Cramwn bulter when y Yyed : 
are baka, pour tt tr with the Sunned, | 


A Ler fOr PALME 

| Stitfe In the boned of thatmeat you make your. 

Pufly off, cover them with water er bake temmith: 
oe when baka, Serair the liguor out into hit. 
A Kagoo for Mate DL ifhtes, : 

Take Claret gravy, Fweeehert’d and Savoury. 
ae Jpice loff up tr it Lomb tioned, Cox Combed, 

| boil, blanchiles Mic with Hicd Irvet-breads,.— 

Oyster d 7 lufhroomds,Truffelld er Murrells, thick- 
— enthefemtth brown butter, ufeitrwhen call for, 


Wee Tare Lrelve Corcumbers and Stice them ad fon 
eating, beat and Squeeze LEM VEY dry. flower Bh 
' amd fry lhem brown, then put to them Olaret.. ) 
: gravy, Savoury Spice and abut of butter routed 
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. 
A ad Poe: | 
Ottla hind puarter oF tam: into Gun Slices fea 
Jon tbrith In reel Sptce er lay Lin the Pre : 
meet reth hele Ppotlul F raAlfo nd of the Sur 
Jion A, Fa foOund é oF Curran (J, 2 OF Be Praintthe 


Fottaloe, botld blanch eVlicder an Are 


- £ ) r ers \ 
choke bottom or bye, wtthhrunellad Lam 


- f eo) A 2 : = BF fo a) * 
IONS C00 Sberrted, Grape J, Clrone Lemon Chipd, 


lay on butter cf lode the F yerrrhen ts baka 


7uthe for (Le Cattdlern 


AG (CREM Pye 
; Sithe 6 Snall Chichend rol up a jolece. of 
Lulter in Sect Sp tee erp tt into them then 
Seon lhéte ev'lay them tit the Lye pels Y Mar 
vow of 2boned with friul  pPEfervcs as the. 
Laml ye wth a Caudle, 


Ninco Pp , ed. 


Shrela pound of nea is | longue parbould wh 


VO pound Of beef Suet 5 Sinpins €7'RGJTEENR ste 
mon Feel Jeafon tt rvtth an Once ofvivect Sptce, 


apound of St gar; 2 pound of Lurrants, fa pint of 


| Jack, a little Orange flower water, the suapce of 3 hes 
mond, aguarler of a pound of Ulron Lemon ano 
Orange peel: mix thefé logather e' fill your payed 


Jeet SPU wc Cloved, Hace, ubneg, Cin- 
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Kidders i. 


Satvows yy Of YC), 


ALambDPy We: 


oe an hind guarter of * Lame into thi Siinad eR 
Season iLywetth SHUOULY Sptce and lay them inthePipe : a 
pecan hind kone oe ra bottoms, lhe lop oe ; ms 
an hundred of parragud, tay on butter and clofé ih ll 


Lye; when tlts baba pour into oe. hear. 


A Mutton Pye. 


SCAN your MULtore Jiahes with favoury Spree; = 
fill thePye, lary on butter and clofe thePyevhen cng 
LL bak d, Coff up an handjidl of chopt caperd, Con. 
cumbers YOu flad ingravy an anchovy Saran but> sy 


Ate Sys. 


Citl it in plcces« Seafon 6 ai tl tne the 2 poye with 3 
balls, Sliced lemon butter and clofe the pye, . 


Cul it in poteceg Season tt and lay it in the Pye 
yutth balls, yolhs of hard eggy Sued kimon butter 


a jy clofe the pyet hen Ub tf Cha ROT Mr a sie 


Hhickenit mith eggs. 


AG telyeo Pye. 

Tuff and fiafon fe ro Savoury 
pics leben Ww B hopon ¥ tlyf ¥. Lab fored meatéslay 
Yin y pyew CCngredionts for Savoury pyes Cutter byclofé ) 
a ppeadaar b ae or Caponpryed matey y Same Woe 
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ge Vues, 
TZ cal Pye. La 
Fallin an Set ie 23 Ye, 7 ee cul a Sollee a Oval 
wnto 30° 4 Fillets Season a wtb SaVoUury « me az 
little muncd St age ee JSrveether bd, lay tin LY Pye 
alt Sliced Sf bacon at the bottom om belriwk cach 
‘chads ‘lay on butter and clofe Cie PY es, 


Aswan Pye, 


SRM and bone your Svan, hard tb mtth bacon a | 


and Jeason tL avtth Savoury JSptce oy afew bay Leaved 
ponder a, lay tt on Lhe PY, Sach tl mtth cloves, eo on 
ke re and clofe the e PY eo. 


A Surkey Poa 
BB ON the Dur hey, Seafon tl mrith favoury Spice 


and lay cL in the pye mith 2 Capons or 2 mild duchd 
cutin pieced to fill uje the corners, las a on butter av 


oe 
cd a, Jame way Rs 2 Rabbits, 
Me cold. a. 
a gwhen has ae Lakil and halfce ld muft be. fille a 
fog rerith Cn ae dA butter. 


To makel aehup. ) 


Tiakeap lof Clarreta. Pr se a Oy'6 ounces of Uncho- 
vy &nhole Spice, boyle a logether All ws difs told. vin iL 
thro a ne Sive and heep itina bottle. 


De Fe ere 


i ; ~ 
Ap ; 


ies 
: 
7 
ant 
“ 
: 
: 
~ 


= 4 


: ce nats ss aeig hs pe Ses 
suena aah aa uta 
¥ aoe ee ra oe papas RY : pian ER 


ae, Sige | 


a) 


3 


a: “4 es Seca OS = E ohh Re Si aueeks * 
, a eae ; Agha, ay as ae —— tig mh: 


2 


ig So 


% 5 < 

aes eX ue ica Mn An. SO eat ER 
Si ag 8 *. ‘yc , 
; age rl ' 


* “uber wade 


oe | 
eae me | 
mh iT as 


Seas ox My * sn, Sa 


ies % mote as 


che Receipts ae oe 


Cp mye. 
ay 7 @/ oo FYE, 
Bi le ‘cl your carp the tal, Open the belly dran x ; 
- mwafh out the Liood ni a little darrelv EAGER Y Sale, 
Men nfeafon your carp mith p favour y otce oy Shrvcad/reet 
Verbs J, lexn ry tl in the Pre ae Zs pint of large OU uy flevs bs , 


- terand ch ofe the f2YE 2 hen it ih takd ; pu pelo the lear y- 
ttood ay ‘clarrel and ae it into the pye. ‘ 


A Trout YC. 


tl, vifh and Scale them lard them nith aes 
| ofa Silver eel voulit tye (7 Spite and SweethertS and. 
bay leaves powderit lay on and letneen them Sliced: 
Ortichoke Cottons, nuiphroomd, OY eV S, CAPEHS dicd le~ 
mon fay on Cutter and ¢ lofe the Vibe 


An Coe: a) LY C> 


Cul: and Siafon them nth ie an har re of. 
currads, butter ek Ie, the pye. 
ee CLamprey © LYE is made the Same rong 
| wtih died lemon and citron, 


af tn Oyster P, Ling 


Par boyt. a purr of large rd Aypsler: tin ther. 

OWT pee nunce thea Smell and pornd then tra 
mortar wth pislacho: nuts, marrow end Sreet-herts <2 
an onion and Se avoury Spice and a ttile greled. treat. 
or Seapon then as eforesatd whole, dry on butler 
sd cope sa Pye. 
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"Sdn faa Puddings. 
AH vnliNeofaKidney Of Ceil. 


Shi Cit the f kidney fat « Hall wilh alittle Seun- : 


NAGE, praiplet "y cand lelticé, 3 popes andl orange peel; 


| Season iL rth Snreet Since ard Sugar vee es good : 


. handfull o, of currants; 2 or 3, greed bifhetls Sach 


Orange loner WLED, 2 OF IG, mua t urlo abody é. 
aut jout Lim a aifh being COUPE. Pepe s 


ona cat-lid and gurnifle Lhe. OTT. 


AHorendinec of oranges 7 Pie 


ey 6 Sevtl LOVaNGES tn helved, fave the flttce ey 


| pull out the 2 pulp and lay thin tre rwaler rAhours 
SAL ulin theme 3 S 4 timed Chen Lor yt. Liem (3074 


 pwader Sti Whe a “rater pout lo them Pas ee 


gar and they jusyee; boi them oatlyrup, Sheep Lhewn 
mnths Ny? up tn an earthen pot: rvhen you Wey 


cul them tr thine Slices Tivo of hecfe Cr WE? PU 


; Dae a Hlorendine miat ret 10 Jolpepo red pared 
, puartered x boyl aL tye Oe weatler anid Suga; tee 
them tn = alii ae 


AR tx Slorenilies 


Boyls secpound of} rice lender tr fati Dr ppaler fe 

| mul LO agua E Of 7 ilp or cream boyt tl ee 5 fea 
Yon tlhrvith veel fice Sfagar mis itn A 8 eg ge 
well beat $a pourcdof currants + apound of but 


br SY marrow of two boned 5 eter hal sath > 


 andorange 2 florver pater put tl in a aif h i ch COUR 
7 mes garry das sachs | 
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Kidders Recep ts. 


Tort de NOU em 


Bl. Bh za pound c of a7 ‘an almonds $51 
beat them tn amortar with a guarler ofa pr oe : 
of citron whule of a capon, 4 ¢ grated (2 ttheld my 
SveetlIpice and sugar Jack and orange flare: 
water then mi trvdth a pint of cream and 7 gt 
bang well beat and theanaron of 2 bones Mn pre- 
eS; ‘Chen bring all these enuredients Wa body OVO 
| y fires, pul in adja being mere ager oe s 
ah mil puff pojle. : 


AHMarow » Pudding. 


Leyla: guare of cream or milk with a Hick» 
| Jc cnnamen aguarterd nutmeg and large mace, then 
mac itnith Seggs well beatra Little Sal, Sugar Sack 
and crange flower water, ftraun ut, then putlo tl, 3, 
grated lifhets, an handfull of currants, ad many 
TAysonds f the ¢ Sun, he marrow of 2 bones all to 
4 large pleces: then gather it lo a bedy OU Y fire. 
Kputiim a dif/h having the brim thereof garnifh- 
cad nih pul pat and raga wr the oven: then lay a 
the 4 pleces of marrow, colour d knots ici aa 
curonand lemon peel, | 


pind Fadi. 


Sake} sapound of yordan almond), hh XS jpcure 
y namertar nit 4 grated bifkeld, and ree quarters 
Sf apound of butter sack Sorang flower pvecter; there 
mucinva guarrofcredm being boyld. Kmictrls 8 eggs 
weel fplce ope fuga, pour ulyuo ye. eae page covert 
Xe specrnifh ar Priuff pafee. 
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| pees Receipts, 
Marl SP 


Boul 2 large carrold, habs set Wes: : 
\ ML a morte, Jtrain them thro a tive,nux themnm 
. wo crated bifpete, ta pound of bulter; Sack andO. 

range flower water, Sugar aud alittle Sale, a pine t off 
cream mint with 7 yolks of eggd and lvo Whee 
beat Uefe logether nl poll them tna ts Ufh cover 
ed anit ‘garnijhed. 


A Calves foot Pudding 


Take é? calves fe eet fhred Chem very hag FRU. 
them with Fate ey logf grated bVealided n. “U): ptr 
cream joutlo tts apr of Lp rel. beef duet Seep! 6 adont : 
full of polumpt currants, Season ew. t horee Lfpice a) Sugar a 

litile efack Sorangefion er Wale, Yf MAPFOW a 2bones 
Gf (pou tt in, aveal caul being wa/h Lover 4y ‘batter — 
of eggs. then mela cloth by pete it therein, tye tt clofé: | 
Lip, wy, pot boyld put tt in, boytit aboul2 hours Aa 
turn ttinaddh Stick on itflicd almonds Kc cllron, lel ee, 
— sauce be, Jack Korange c Hower water 1. onan 3 
Sugar by aravn butter: 


An Orange @ iy) wdeling. 


Teche peels of ? Jew Crances boyd up as for gfe | 
| WEES. Wek, ea abs one aly lan. | 


A quaking Luding. 


a Take aq: Sees Ne beat *, 3,0r 4 fpoonfilld nhs or 4, | 
poorfullds of flower Of V1Cl, Apnny loufgratid Ey 
: a orange floret PIRVUEDP Ml gary S10 eel fpice, butter the. 
| eloth lye tt up bulenotl loo yf, boyl about anhour 
. Hickonitfitc W citron lel place be Sack &orange flor 
—priler lemon ¢ Juyce we ugar ba Panun butter: 7 
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-Kidders ers Receipts ts. 


of, | 
as ) CSC2 ie | 
Robes 7 guare of Oe aeclh Ww ba fink 


(tintin eee! oi nutmeg, ard large MUICce; HNN 
‘Ae cold mix tt with 20 yoths of eggs and rowhiles 


‘Strain. tt, then put tits grated bishetd, ya pour of 


| “Culler, a pint of Spinnage, , ULL, anidalittle Fandey, 


ack and orange flower VALS? ugar Balittee Salt: 
then gather tt loa body OUCr™ es 2 fre ere: vas 
inte your difh. bing. BS ae ruhncie tl ts i baba 


Lari ion a pye plate, Sgucese on Uw an orange grak 


Rs endugar and garnifit i with Hlicit orange and a little 


igen sone Chad YOu pleafen 


l Custard, 


Biota a guar 20 of cream or mith, Rae afte 


of Cinnamon quarter Plutmeg and large Mac 
wher half cold, mi it with eight yolks of eggs . 

ome ihe well beat Sugar Jack and Orange [lore 
Ca mater. elit OTe the fire. anid dire tt ttl a. 


mrtite. froth tertietke, Schum te Off en rfl your ai 


| lard eg deyid in the: Overs: 


mat Te 


ts 7 ae them tn amortar ve- 


ZY. fre: re the. beating add thereto-a little milh prep iy 
ae epi Ree and make tb ads Your a al 


dan 71d phe Finck. Sees y. PD. fabimonds 
cron Lemon & orange jocele 5 2 hes mreact 


cf tard stuff & gathgrad 


<a 


Bibier : Raises ie 9 
Cakes. | 
AP himb.t “ake 
Fahe a) soe of t Currants, Be Pound of Y a AR OWNCE 
of € ‘Loves e7 Nace alittle Ci tnnamon tan Ounce FN 7 ee 
Megyx &P Mofpoamdd er blanch dbnondi taf a 
Cf heihoes 4 quart! “al pound of . Llecd ee aw: 
07 Or ange Peel sh wdber bok alttle honey walter er - 
@ quart of ale yf Ga guar of Cream,2Pound ano - 
4 of butter melted ¢: rpour d into the baste hereof; — 
hintreown little flomer thereon let wt lye lo rife, ethen : 
work i-mell together, then lay tt before yfire torifey (ep 
work il up All tbt3s wer Y Smooth, then pol wun an 
hoop wth a gem ree at the bottom. 


The. isa 
Beatle Sift apound evan ASCP refind 
Sugar 7”, "put lo wtthe whites of 6 CIPS, pe se besk one 
~~ atalme e beat them ina bafon 20. “afilver fpoon 
lll tt be VErY light and white. 


Aled Cake, 


= 

Take 2 pound of Smooth Carraway, 6 pound of 

Hlonex J Za pound ¢ of. lugar; an ounce of Snvect Jp WE im 
with C1 kron, Lemon peele; then make an hod mn Y 7 flower | 
erpul na perl of ‘yeflerbeggs mell beat, $a pount Of 
. Jack,a little Orange e flomer Waler a point of “Cream er 
me pound of bulter warma loge ther then fra a little 
flower thereon, let tt lye lo rie then pouttt m an hoop 
and Jee over it double vefind Sugar and rough 
Corravays. 
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Kidders Receip ts. 
A tig phe Seed Cake, 


ae ae Fa be a of flower a little » Jliigen, + N- 
meg, % Soon fll ¢ of ale. Vea 07 3 eggs well beal, c 
JUBA LES of a p nt of eae, 2 eee: pound ¢ of bulter and 
6 Ounces of. Snooth COPFAM AY, work tl warm loge- 
er rrith your handy 


iy ‘ortugal Co hed. 
Gs lb a pound of “Arte Sugar; az pound of frofh 


bulter, 5 eggs cs" a little beaten mace into a flal aes 
beat vt Copp ‘with your hands tll tt lS ve vY light, yu” Y- 
put acrelo a pound of; Norwer J ze pound, ofcurranes 
| were clean prcht and dry ad bcal them ogether, fills 
your heart PARI and bake them tr a Slack Oven. 

; Yor CImnay meutke Seed Cakes the Same Way : only 
put Carraqway Seeds cflead of Curran . 


SLTen oft Ul) TY (ah eo. 


Y/ Toke @ pound ff fh ti a Pound « y double 
ref ind. Le Sifted, a hittle beaten mace aul 4 79%, f 

| beat them all together rwtth your hands till tlt ve. 
| ry light: then pul therclo a pout and por “flower ano 
— roul Chem out into little Cakes, 


Ginger bread lakes, 


Fike ‘3 pow of Hower a proud Of Sugar and a 
pound ¢ of bulter rected A Mery pene, an Dimice Of: gouge 
and a grated nutmeg, mix tt with a pound anda quar 


ber of : “reacle: thin make tt Up Vii roul tout y Ocul 
bere. “ie little Cakes and bake them tr allack Oven 
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-Kidders Receipts. 
‘Abnethor PULY,. 
eee a Guar ‘tern of flower, 2 pound and 5 guar Se 
lerd of treacle and £ ais Maas mwarmd together, a 
an Cupnce of Ginger, $ Zan Ounce of Carraway and Cort 
ander Seeds brug d make it inte large Cred Puller ev 
Ler of them what Sect meals you pleae when thcy 
are Lakid dip b Lice tr boiling water foe them 


G Aeeke. Cakes. 


, Take lhe curd SP a gablor of mith, 3 quarters of 
apound of fryh butter; 2 grated bifkelZ, 2 Cumces of ; 
blanch CLlmoniads pounded putth alittle Sack ao 
Orange flower water, & apound of Currants and 7 Eggs 
Spice and Sugar; beat tt up reith alittle Cream till tis 
very light; then fll your Cheefe-caked 
Ingredients jor foeely eh 
The meat Fifh or Fowls. 
4 tcl balls, tron Lemon and Orange Feel: Sp Sp argh 


Sotato-es, Sherrett, Rea af ors, Carrantd, , Graped, ee 
and LP eee alCaudle , 


| Zor Savoury Dyes 


| The meat Fiflh ov <a | 
Javoury Spice, balls, bacon, Shiwerd Fallacy 
Lamb Stones, Coxcombs CO ee ea Choke 

bottomd, Oyflerd, Maufhroond, Ire Truffle ee | 

| Wiggs Sahtaquartern of ferwey zap: Cf Sy UGan~ 
am ho a of Carranvay, poe Chen pout lo oy ¢ middle of iiss 
flower 4 Le prot ype wh apr Sp of butter melted inca, cas 

Se ee Y Yep flaring tal gol hands i LOWED” 

el then lye Lo rie, then 9 . make Mop yo. aie. age 


é 3 aol Jars 
| oi wii, Na ae 


‘Kidder’ becca ak eto 
— Broths and D> ; | 
= ONG waar) 


F Take 307 4. gallons i sand pout a... a bg 


eid Shinn of b cof, and @ crag of muttton cut nto pced, © 


bole it 12 hours, now and then stir it with aftick and” 


- cover. “tl clofe: rh hen tb td boyld “Aen and coot tt let tl. 


Yland ull ‘trvill fell, then take the . falé from the eS 


— the droge > from the bottom - 


- 


Catia J4ECE Bhi pees Sliced eed | 


— brorn tn a ftew-pan with 2 or 5 ontond, 207 3 lean. 


| Aiced of bacon then pour to tt aladle or 2 of Strong : 
- Lroth, rubbing the bron off from the pan very clean : 
add to tt more Sirong broth, clarrel, white wire an 


| chovid, a faggot of aay it, Season tt and let tl. 
Slew very well, then Siraimn tl Off. | 


Brown Yottage Royall 

Set gallon of tirong broth on the fire with ee, | 
+ patlatd, coxcomblS, tambstoneds thie ein ith Savoury: 
ball, a pint of gravy, 2 handfills of Spirnage & Young. 


 keltce mined bout thefe together witha duck the le CG 7, 


wing boned being Acid chested pulld out and the breaft 
Mofrad and brownd bra Par of, Cfalt then put lo t2 
french rol Slicd and ary a hard and brown. Then 
out the Vottage tn a difh and duck in the middle, lay a> 
bout ita little vermachelly boyld up tral tle Strong broth: 


with Javoury ballé and Sweelbreadd garnifr ct reth 
| Sealded pardélen Y rng”, beat root and barberrtes, 


ie 
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ee Rese Rge 


er on wee nein ort ne 


J2 


ii it 
2 il erie 


ee a 
Fa we cea = 


PEt Herpes es 
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Kid ders Receipts. 
AY hite Soop. 
— Boyt a pound Of Pte lender ti ue perler oy. mile 
then put lo wt 2 usps of Sirong broth, hert’d balls, a 


french row cut in die and all (fry a Seafor i and 
~ pula 2 fored chicken in the meddle. 


<ATZ wiuftile So0piin 


Cleanfe your cramfih and boytl eo DP 7s 
Jatt and Spice, pull ih their feee and tals and. lfry y 
break the rfl of them tna Stone MOTT; Season ac 
wih Savoury Spice and an onion, hard eggs, grated 
bread and Ipecther td boyltd o a Strong broth frei 
i then put lo it Scalded chopt parsley ¢ & french rome, 
then put them therem with a 2 fer ary i. mifhroon, 
ganfh the dij with flied lemon and the  feetand lads 
a cranfiy/h. atrbster Joop es done the ¢ fame oe 


Peas Soop. 


Boy Wd, a guar of good « Nec peas tender e° thick, 
Shan and gh lero with a pint of nih then put the: 
rele a guart of Strong broth boytid nth balls, a tittle 
! Spire munt-and a adr Y da French rowl and Season 

ck with popper and Sallin 


Plum Wid OUNG Cm 


Fake tuo gallons of Strong broth; eee a 
.. Go pound of currants, two pound of Taons of the 
ere’7, half an ounce of ‘dvect Split, a pound f Sugar 
\ aguartof dare a port of Sack, the 2 pultce of three o- 
- ranges and three lemons; thicken t-with grated bisheld, 
or rice, flower weth a poid of, ie: § 


Fin. oe 


SHES Oy, 


Rete see 
> , Le. 4 ke 


4, 5 =] . cv 

ee AD = Wee Peete its 
A Lavage 

ace oe Yt to ees 

a i . es | ey Lf 


‘ 


fo ee. We ee Dee , 
ies a, ee 
urs des as Si “ at = = r ak aa 


+ bs ea ; 
we ees x a Py te 


ae 
Pe Toe 
re) : he Wat 
Bue Ay Wy - 
“3 


en, ee it eae ‘ee 


~ Kidder? Receipts. | | 

Pe se : | Lee). 
— Soboyl Pallets ” yf ters. 

s BRoyl them tn water and shalt: settle a gow) 
pce of Laconifor Sauce draw up a pound of 
butter with a little white- nine, Strong broth and a 
quart of CY SIS; then pul your 4, pullels na dijh 
cut your bacon and lay ieabout them, na pound 
and Lofpryd Sauceaged and garnifh trvith Sliced 
lemon mt ¢ Ip Yok May bol your pullets in bladders a 
and Send them up-in @ PAGOOE, | 


Fy B, out Prabbus, 


Tris them. for boyling and lard them rh 
bacon; Gen boyl them guch and philefery fauce 
take lhe boy lil liver Shread tb mith fal bacon, CofE 
thede up logether tr flreng broth, whitewine & 
- vineager, mace, Salt and nutmeg mincd, Jelt 
parsley, Bu) Lerrtes A drann butter 
then lay your Ralls tr & difh, pour lear 
all over them and garnyh i pwtith Sliced le- 
PROM and Larlvert ted 


To Boul Pidgeon 
O Beoyl lili} OF? ° 


7 > | , 
wh luff YOuUr Kilger dt rutth Svethertd, 

CG cpt, bacon, a little grated bread, butter and. 
Sptce , Lhe yolk of an eg. lye hem at both? 
ends and boyt them ad aforcfaid, and gar 
| nih them pile “ed lemen bar ered , 

| Lorca Pr RETO, ley RY Lotlom of re foo 2: 
Miced ofbawn dl beef, favor YY [pte 6 T7 eet. 
herts lay tr Yy Sutin oY lay one Ui {le ctleef, 
Caco & COUC?” Vi ade 4 o . PH OP 2CUT ES QNGO0E. 
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Eiders Receip és eat oe 
eC ae 
i cotthd 


Take the fin froma Filletof | Vabe CT cutit tin 3 
to thin Collopds hack and Scotch them with yf back 
ofaknife lard half of them with bacon ofr VY ene - | 


with alittle brown bulter, then the them outer pullthem. eh 


into another lofi) UNG Pan, hen fet lhe joan rhe WEE 
pry de in over the fire agai, wafh tout! 2 litlles.- 
Strong broth rubbing tt with your ladle, then pour ul 
5 lo the Collops, do this lo every panfull idlallare — 
by d-lhen Sen e7'toff them up withapinto of Oyflers, 

Bichon 2 Shiver Lpallals, cockd comls Lamb tones, 
er Aveetbreads bllanchd er Liced, Lfavory Calls, ontond, — 
afaggot of. Sveecthertls, thicken tlyrtth bromn but 
_ re garn, eh tartth Slicd pri spe 7 


— Uives of, Fil. 
Take Sor 40 Jcotcht Collops nafh themover he 
the Latter of eggs, then Season e lay over thema little 


Jorcd meatroullhem up e” roaft them, thenmahe yor 
Rem AP AJO0E, CF ‘garnilh i rvith Suca Orange. 


— hickends fore Of wt Cy flers. 


Littler Fr them, make a for 0; | Boe 
Gncthorls Pai Lg Topas, Whefbco ned One 
ond; chop thefe together and Season mix with a 
prece of butter the yolk of an egg then tye themathoth — 
ends and reaft them; pipes oe gga 
gunh them nith Slcd hemon : 


E. 


tetale i‘ <4 OR aed 
| ae we ioein apie: ms 
és - ek ee 


ves ee ‘ogee beoieinn ai ass Cace : 


” y rei 8 WARE ebiean ey 


. Leys ® . 
habe — He Ae a 
a he 
NLD oie area en ed Pry ier xen 
masta oe ES EM, 


* PBombiarded bial. 
. Sake afiletofcealeutout of tt 5 lean peces, as 

4 Thich a Your hand, round lhern Up a liltte, then lard 

r hem very ick on lhe pound fide, lard. fs J egos longues 

being boy lit blanchit§, larded lemon peel by beetroot, J 
Mare 2 well feajoned porcad meal, w a Veal, lean O8 ACOTe | 

| beef Suet ls PL anchovy, roul wl up tro aball being well beat — 

vy make another lender fore d meat with vel, fat ba- 

con, beef Suel, mufhrocnes, Ipinnage,parflp, thyme, 

a Svecl MAI OT UM, WIRMET SUOUTY anid Geen One 
Sealer and beat tt: Then pul your fered ball inte’ 
part of his forced pnealput tina veal caulk bake 
tina little jot; then roul Lp Chat rhich 3 left try 
another veal caul, wel rth the batter of eqgs,rouls 
Lup like a polonta Sauceage lye tt at loth US CF? 
| Mighlly round and boyt km Your fore cf ball being 
bak ah put tt tr lhe middle of the dif, yor kirded” 

Leal being flen'd-in frong broth lay round ity 
tongueds [TY dL brown between cach, them pour Orr them 
APAG00E, ly about tt he other fore da meakl culad’ 
thimm ads a half Crown and fry ad in the batter of : 
egge: then fgueefe on Lam Orange and gurnifh Le 

: ae oe Z LINOTL Z oe, Bae fa ea ae as | 

Jeasoned Sten them in Strong broth and make 
Sor them a ragooe and garnifh them pith frveet- : 

breads, Sippit and Sprigs of parsley, allfryd | 

ie the batter of eggs, and Shicd Lemon: Thus you Nae i 
may garnifh mofl made dfAes. | | 
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Kialder's Babein fe : 
—Malves-head hafhil. 


Your Calves head being MER han L bid Pople 
Ey: cutOne Side into thin Shices anil fry ttin bulter hen: 


having a oping pan on the Jtow nithaRagove for 4) 
mide dif hed, t ofS tbup and Jew itlegether: then Scotch © 


the other Site crops Sand crops, Mower baft and broyle tL 
The hafh being uchenid pith bron butter pullin a 
We Lif h, lay of & about fry L balls and the tongue : 
Micid and larded with bacon, lemon peel and beat root 
then fry tn the batter S 99%, JSlic d Irectbreadl, cary) 
jewels and Oy-slers, ly in Che head, and placethe/é Hi > 
~& about the d/h and gartufh ae aan OOF. . 
and Lemon. , 


A Doe ofa byeafler-veal | 
eee breaflof weal, culahandom Spare a 
ee then cut the other parr into Snall (pieced, CPOfUTe 
Lin bulter then ler and tofp ct ip ve your ee 
for Wile difheed Yrtch ea Lovith bronn bu 

LMA, ‘b lay on the Sguare piece, tic) 
ae Lie if stg es ae hee; | 
ler of egge and garni h it with Stic Ovahigét. i 


POR Cagpoe of Iweet breads 


| Self rea VU Yorcl the lvect breads os 
tae the tenaer nag of, pellats, coch scold, 
boy le a tender beat ttn amortar miner’ pine herbs, ; 
and Spite, a little grated bread and ae egge or Guo, 
hen Py them thud forcid. and lofi them Up Ara | 
aps thicken tervith brorvn butter, & JSgtecfe tr ita 
NON, Gort fh teaith Sliced lemon & barberrtes. 
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| Kidders Receipts 


Po, a gale ca saith ah ps beef, intertarded ttebipnias 
ae rould lip Mm 2 favour, Spice oy Sreelher tt pul 
tw “an a great Siuice pan & cover it clofe X Sell ut. 
mn yoven all night, hid tb fit bo cat cotd . an 


~~ Feat: Mamode Ua Daul: 


| Tiihe a good fillet of-veat intertardted a: y Shean atl 
Sling of it a little white nine then make for tla ra- 


gooe ly garnufh it with flicd lemon. 


AD mpitonesy Gi ons = 
Fake your savoury. force ad meat & ‘gol t oulr 
ag pape, put tl in a lof ring Pa, Ho ah nr Che 
Suced of bacon, Squot pigeons, flucd. Lprrcetbreads, 
ot seine: rs at afparagus, nuiifhroones,, J yoths ee Lard eggs, 
ay i tender ends of friver a pallats & cocks combs 
Loytd, blanch & flicid-then cover tlover wwtth a& 
nother forca meat ad a pye Ww Ser bak a, ter? fe 7 


in adifh —. Clo Wa GLFAVY. + 
| idgcon Paar tae 
Die Your pds FJCONS all but one leg, and joul j | 
Lei oy fide oul at Yy vent; cull of Y / loed by : efile. CACTI: 
fore a meat made of ¥ heart OH Lever at coter em. 
wile A pet forcad mat Ce ‘cing e- phi dL wrth ee i bat: 
ler of eggs &  fhape them like pears; y. wafh a, 2, OVER 


; | ‘ roul yin fealded siglo abt i cover ye? nt thin: 


Sliced of Lacon, OP uit a. tre Claallers, boul Yr Yan hour 


BR, then lake oe oul of the Claditers and lay 7: 


before Sti ac Lem, en minke for 3 oe ZrAZJOCE. 


eas : Fo 


X4 i i: ee sie buse 


Be ee nega 


see wg 2 Weg = 


ie 


ties Wiens telan ‘ 


oe 5 
Y STR ae 


Tie Va ate SORE 
es et : 
reat 


oy, 


ae ie oy 
; a 


Ridders ersReccipts 


Mp Sihy ort of 


me Lord Lath bacon and half? oaft itdraw uw o 7 
the e fpolt anid pul tt in ae Sinall a pot ads will boul 
put fo tla quartof rhe le Wt) Tong ‘roth a point: ee 
of vincage, whole feel ay leaved, { frveetmarjoram 
— winter fi oury ie ontonb:rvtrepe lis ready lay ue 
Ue Yo i dif; -miahe efallce 2 Lome ¢ Of 2 Ci i Liquot: ny uufhiroomd dicd 

—Lmon2 or3 anchovies thicken Lnvith bron ie ey) 
am tL tlh b fluc A lemon . Sa 
: TUG Ba Pe 5g aed 
ae a Senh hole im the tops 0 SS, Srench vould ane 
le oul ally crumb, & fnew Uf. Ver Yp, ‘Jaded rfl Wa ler 
der for cil meat of fittoyflers part ofan cele: Lay, re 
yp st capt WV iy ina goes Loe, a 
&sa eae VME; iden pani ces o 
ler roulit “Pp ee 
ss Tithe pork more lean than fie & fhred itthen, 
take of y [lake of pork & mince iefeafeneach apparthh 
nuncil fage, oy Se oro sede lear Yoh 
Small gutts §fly.5 mi cal: amas lit 
Mervine we it-then ly ai hem wl 
Pterni a Sauceaged. | 
Tithe appeice of red gamimon of bacon Badal loge ae 
munce tt "as much bacon lard, Lmunod fage, lay me favoury . 


Spice y i yoths of eggs he much redwine ads wl bring itl apr 
eles ty hich bouymex 7: 70 Myo hands K fill un large/Rind & ? 


ELE RRO AAS MEE AR Se 


t f ms 
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ore FO. ices 


je 3 ga a 
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— is . a ~~ 
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ray Se ee ~ a onli cs 
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vided baie cee 


aia Sikes ceca: z 
To But a. Tiurachof Veni, 2 


ievae denison being Salted. 207° 3days Stiff | 
Lin holes wttle beef St veel Sweet herl rS & Spice, 


hard. OGS J eee ba raw egg: when 


boyld lay tt tn the lif h with Coll C09. OT ‘ 


(abbave Carrots or_ Surnips 


| oe 2 OAER haunch Of Le CVU jifon 
Spt - sonter ten th Use oy royft it bafling 


7 oa fy g of water 3a p. Af fall in Y ee till ws 


all ary, hen pull off} paper ae Sona ww. “grated 
bread by flower ba aftitm, ‘alnofta yi 4 of butter 


> grhen ts roafled lay Lmy / difh orem by ce 


your Gallendine m (hina bafond- : 


You may mike Olives or Soothe Colin ve Ni 
hawnch of Verufon , ad of Veal. | 


— Gallenidline Or Coujon Sauce. 


Bite darret.grated bread whole Gnnamon Ginger 


7 7 MAC asprig of? YOsemary wincager oe Sugar Loud up y. 


Fy Ro, y lira illet of Beef 
Tithe vats flletofs infideof abr Layne yf bef, 


; Land lard itnrth bacon lkeahare lay mapan a 


pour on tlamarronmnade of vineager lemon =, Wie, a 
crachl: PUPT broken muuc sic Pil TOG GUNG ATU CN” 
wn &meethirls ltitlye 2ht" a. pid beween SIG UTI bast “4 
ese an read lover make Clor uLaTagov0e. — 


Shuts You Eg any / forts sreetlreadsorallops. 
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Kidders Receints: | 
Noi roufean Hire 


- éltand lard tt with Lacon make efor ita pudding. a 
E of gra “ed tread theheartand liver bein ng partouled. . 

and chop vol Jmall with C ef Suet and prcether 6S MUA 
with Marrow cream Ww, PLCC ks eggs then fer up the. 
bdly and roast him w a Lis roasted let yo. but: 
ter be eis. typ ith cream GVOVY OF tee 


To roaft with the Spinon : 

Make the pudding ad aforfaid Sew up y 
belly Of Grust yo. hand round him between the. 
Shin anit his Cody, andrul over fis S fleth with — 
Cutter b Spice, sew up the hole of the Shin & a. 
roafthim afling of him with le outing water & 
Node till 101d above halfroased, then lethimary ef 
the Shin Imoke , pull it of Cy potecds then Cast him 
with butter, drudg him with cloner; bread by Spice 
Jauce him ad afore/aidl & ganyh tn “Vici Loe 


A Leg of Multon alaRoyal 


: aL your mutton and Slices of veal 
Z con votled tn Spice and Srreel- hearts 
then Cringing them lo a Cron tr melted . 
lard, Loylthe leg of mutton in Strong broth, ie... 
Jord of Siveel-hertd, ar onton Shinkob dant > 
when it tt ready lay it inthe dif by 
lay round tt the Collopd y 
_ fPOUr On CL. Ragoce 
and garni h ee 
lemon XS oranges. 
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| ae, S Reseipts td. 
brown Tricapie Sf 


Gin preced VA Chem in butter. theny 


| nets ready hot a pint Of JLACY, & little Clarret 


whilemine x JSirong ‘roth, 2 anch ours, 2 JShi- 
wer a pullats, a faggot of ve reel - hewbd, SMOUTY, 
balld (% Spice, thicken itmith brown butter and. 


Spucede on tla Lemmon. 


| ee. pwohtle Fricafie Of 2 ee SAME | 


Ctl them in preces a rea h theme Eee, y tlooo iy 
[ty hem on a Lfoft fire “Hen put thent (na lofsing 
pan with «little 2 [lrong broth: fe afon ee 2E72 a ‘ol? 


nough put lo. hem a punt ( of Cream & Yrichen twtr 
a as dae vould lip tr flower 


A DPrica (eof Lams 


Cut antund G quarter of lamb into thin Sliced, Sew 
von teavith Savoury Jplee, SIrethertds ad a fratlot 
then fry Chem by lof? them uup CR » flrong broth, while - 
Wine, OYSlSS, ballé XS pallats, a littl bromn ap 


lo thicken Lora ltt of Cutter oo, oh Lp mt CK 


— Pulits i. la A Teun. 


Lape, ay force. your) elf of their oun fle rt a, 
ha 0am, ome vom frrcellrcads,o flrs ANNOVYS, GT page - 


b DIL If ay yclh ofan egg, @ little cream L, fpotee bv her tS, y ? va/t 


yf ‘A pour on them ge eh tle 9 AJOL of muffle vos, 0YS 


bx a free M read, cochd comes shuffles 0, wells hereamthichend a co gy. 


Ga 


_ them up n ith mufhrooms by 0YSler'dS, W. ’ almost e- 
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| Kidder S Receip (s. | 
¢ ulls, A le Marnte HOY. 


te o. On your cules F vnuctton with Sar CUIY © prce 
and Shread / fiveet herts: then dip 2 Scotchtcollops tr y pe 
halter of eggs and clap on aacch Stde of each cutlel, & 


ena raf her of Cacon or each fice, broyt them upon. 
Peper or bring them ff in Une OVER, when they Ore. 


tro t take off the pe anid (fend hem Lip nN ara= - 
gece; and garnyh them. %. poll orange Pe lemon. 


—- Ly ALAM Topo : 
Fake the meateoul of the le eg clofe fo hein ie 
bone and mince tt with beef ey Che LINE, parse cy &. 


oniond, leat it ina mortar with Savoury fytce an 
2anchovites. then rvefh the tn.side of the Shin with & % 


belter AS eggs and fill i, bof fenier & Leake ttilhe 


Jace nuy be Season lhe GPOUY. OR pre Co La 
regalia of corveumlerS, colle liflonens vor br enche ae 


are TRont a Breefeof Ded. AM istlom } 
AOC Your neal and make a fa ae wun force 


- meat t for it, wveaph it over with the batter OF COPS. a 


é soread the forced meat-on tt. roul il in a ne ie ‘anh 
bind tt with 0 pack- thread J readst a“, bs featur” iw 


eZ, regalia of comcumber, 


A, LAJCONS U7? Sinai 
Cleande your patdgens, then nrake z forceing fer 


| “af “tye a large Scotch collap.&¥« a hofper of ltewon ny ’ breaft of 


each; Spit and cover: them ruvtth. POPOL XN readl them. 
then make 2 for ther @ ragove, and garnet theme 7’, sas 
\ Seed Le Leiria 


Aa 


~ Kidders Receipts. = : i 
Vg QB. ouylé a Codd heat. | 


| deLa heltle on the tore with weler vuneager x JSall 
3 a fiagot of Swectherbs eran Onion or Lvo;mwhen le 
2 liquor boyls PRUE the head on alyh bottom, ano 
inthe Levling putin cold water Pf vineager, When lt 
td bo lil take tt lUfo €7 Pell LUA Mh Chat fed Your. — 
fur bo liom, for the Sauce Lake GTaVvy er clarretloyl) 
uprouh afaggot of Seether bs ean Onion; 2 07 3, 
anchouys Brann lop wilh 2 JOOUIL of butler a pirl 
of Shrimps ays: ymeatofa Lovflerthred fine Y.’ Gt 
the Sauce tr Silver or China Bafond, Hick Smal 
| loaft on Lv head, lay on andaboul tt the Spaune ot 
g Mtl 7 liver, garnifh tL with fry aL Royley, Suced 
* Zemon, parberrtes ethorferadi/h and lL fryed fifhr | 


ee. TOM a Carp | 

Sigel n Ba of Carp knock them on the head Open 
the bellied 7 wafh out the blood with binrcager er Sale, 
then cul them clofé lo the tail lo the bone cr Wafh them 
Lean, Jul Lom ae a broad Jatce Pan C7 pi thereto a 
guart of Clarrct half : a punt of vencager a paw 
of water, a faggotof Srveet her 3, a lutmeg Sliced 
large Mace, 40r 45 Cloved, 2 07 3 racers f Ginger 
whole pepper 7 and anlinchovy, cover them close 
erSlew them aguarter of a@n hour then put lo tt the 
blood and Vineager, and a bit of butter rold up ir 
florer lay aboul tl the Jpaune, mult e7 UeP, Slick on 


em loafts thicken tervilh bromn bulter. 
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Kidders — pts. : 
wae Opi Larded Viel in aK AGO0e. 


Ne Take a live car i hnoch him on the head Neale and. . 
Slice him from head te tail in 40r Slices on the one. 
Soak tox the bia ten take a good. Silver eel and cut tt ak 
fer lar Be ad lony id dl Ben cad your Little fing oa 
pould We Ipue and Iyveclhirls art bay leaves poreder 
ad then lard thick on the Saif h Ande fr ‘yy tina good 
Pan of lard: hen nuk 2 for tla pie wilh gravy, 
while pvine. Lineage!; clarretl the « Spaune, muyfhrovmd 
tall, capers, grated nulimeg, Mace, a liltte PPPOE & Salt 
thicken tt with trewn butter and garnfh tt pith Sliced 


lemon, 
Tc Roast a Phin 


Seale and. sash a pike. trom head te tal wun 
lard tt mith els flesh rould in Sweet hats eo Iptce: 
and (fill il with Soh, fe forca. meal, roast te at length . 
‘bafland bread tt: or you may urn Ais tal nto pid 
ae ania bring tt off O tn the oven, let He Sauce be 
drawn brutter, Anchovees, the row and twer 7 am 
balls mush POOMS , COPA S and noo and aah 
anith Shed LIN 4 3 


To Butter sa hls 


Take oul lhe CAL and put tin a faiwce pan 
with a little Seafenid gravy and pul wo ita nutmeg 
alittle dinegar and drawn butter agg the Shells ee 
Let the rest in plates. Forced « el Mince itv. “Ow- 
Ser, Jrveet herls Ontwond Juet bread \egg fill 
“hin PTL CEFOUMPIUL, SCake OF" broylit> 

Lrovune litter ray heononk 11. 
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To: Pour Buf 


Tah TEA good buttock oe leg x en 


BAS prece, cul tl opr porcced and. Lfeafon tL wtthe Savoury Spice 


‘aL OUNCE of Salt peter 4 = a pirtof Clarret, then bee te 
lye all night:then put itina pan and lay Over U3 0rd 


pout of butter, lye a paper over Land bake twit. 
houfehold bread: then take ttout-and dry Poser 
and beat tt tn anwortar very, fine; en pour lo ub the 

Cutter clear from the gravy ard mine tt together Chere 
put tt clofe € tn pottd, Jet tt in the oven lo Settle: mhen. 
tL tt cold cover tbwtlh clarrified butter. ; 


Fo: Pott Sidgeons 
YoU pidgeons being truft birhiafon'd with Savoury 


Jpotee, put Gem napot cover them with butter by bake oe 
then take them out by. arin them, when cold cover them W. He 


clarry file butter YOU may pot fiyfh the te fame waybut leo, 
them be bored when they are baka. 
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_ Coliaring 
0 To Collar Pree ef 


Lint Lt your ‘Plank o gh Beef. in.Ham, brine & or 10. 
Las, lhen a ry tina cloth and lake oul all lhe la. 


| Ue Ler cond. oe e leoteh il crofh and Seafon Loilth 


Savoury Spee, 2 207 2 oui couYys ant vA anil Or 


,  avo_of hyme Jel mar 2YCraMe wiles Savoury 


anid Cnions, Serer tt on the meat and roul ue | 
ina hard collar ina cloth, Serv tl close e7* Lye 
teatlhoth end and Rul tlt a collar rt ae 
pint of C lerretanddt cchinecland CVO GUAT Vay on 
of plunp water and bake teat night: Chertake te 
oubhotand tye it clofe é atboth ends: Chen fet iblip Pt .: 
one cniland Pl a perecghe upon ‘Land lett fland tll 
tlts cotd: then take it outof the doth aridt heap wary 


AAO IOSD 


ae OWE? velar rye Silver li tek fale St ty aon. 


haha bake Re wafh Nary Chem Seafon 
with Savours ny Sete nuned parpley, Syme Jage aud ane 
cnin then vouleach tn collard in alittle rie tye them 
clofe and boyl them in waler Welinl ‘°Y heads bones 
Sapint of vineager afaggot of: herds GUgGe a ibikeg 
murth of teeing lof, when they are lender lake y.type lye 
_ themclofé AGANSTAUMN - y ; pickle & “heep Che Celed tr tl 
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| Kidder : REO 
To lotr Vial 


BOT ab cafe ‘of Deal wah and Soake tt in nor 
4AM, OY tl tna cloth and Seafo on tl volte ae ee 
Spice Sar oe i er LS aud rafher: x ff a 
dipl wr lhe baller of: cogs and roul them upinacollar 
ra cloth and b oy l tin water and Sale with 4 
pit of VNC AGCY aul whole Spice Seum tt clear. 
phen tlis b oul V tthe tt “up and rerhen cold heep iL 
in lhid & “eek le 


TFo- 6 olla Kg. 


Mil the: KLky down the back a sak bara Saad . ; 

ee out the blood in 307 4. walerdS, wpe tt ary, 
and Seafon iL wilh Javouwy Spice, thyme parflcy ral 
Jiltand roul tina hard collar “ape tl close ina ary 
cloth and boyl tL wtth the bones n 3 pints of water; 
a handfill o of « Jala quart of Dane ager, a Sage got of 
Srect-h onde Kwhole. Ipptce a penny word ofFeeing 
Goh when it ch boyldl tender take it off and when cold 
| lake ae cloth nis ih tl Ot id pickle . 


Bie, b cet mas Se. afon it with Savor ° 


aa [pec Ka good guartly 07 of Sag Ge, joan le 4 bya Ay me 
e a “in wrkard collar tna cloth lye clo, ae ant 
a beyle élavhen ud cold. heep if in Soufing drink. 
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K paere Reciepss. 7 : 


| ToFchle Mllond ielacgh C eee, 


| JSCOO, i}? them at one end and take out the pulp cleans 
: ark fll them nih Scrap id horfe: raddifh, Sled gartick, | 
| ginger; relied, whole ppepopeer and. large mace, len 
| for the pictle: The Left white se snadincer 9 animated 
Sull of Salt, a quarter az nutmeg, ruhole pyep,. cloves — 
| ead mace and 2.0r 3 racers of Jing eer boytd all to- 
Glher, And pow it to the.Mellons boyling hot & 
Son theme denn clofé 2 days; when you lend lo 
green them Jet them over the fire tna bellmettle pot 
in thetr prchle till they are Sealding Act and IPC ? 
then Pour pe a your pots, Stow them donne 
! lof e: mrhen cold cover them oe Ee Se Sages ae 
leather: Thus cover all other 7 sg. 


Te Pickle Wha 


Concunters 


Put them eal rt te 2 07 3 days Strong enough to 
bear an egg, then drain them from. the brine and pour” 
on tam the Same pocckle ad the Mellons boy ting, 
fet and green them and cover them ad befores . 


, To Pickle Sak Rams 


he Wh them a eel 2 in brine [rong enough lobear an egg, 
i then drain them from the brine and pour on them same pic a 
| hle as hee Wellond | boiling hol Noreen them the Jameway 


K. 
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Kidder ee a eaeae 
Toh ichleWillrits. 


| eee thene and put them ilo Water” SFaloforgen Fe 
fio ae changing LOU? Y de ¢/, then take: apicsate as 
them with acourse cloth &, pour on tomy Y Fame jotchle ee 
4 egies ler fw, adding therelo a little muflard Jeed. 


To. Pichle Mufhroon fas 
Gahey YOUr nat hard buttons, culy dirt from y 
“3 otto of the Stalhd, n afb them wilh wae oe a “ul Hine 
WEY, clean weit feanroll Cans heypbpwane: i vall- when 
— bboyls throw in your mufhrocms & when they are 
7 boyld guick Ruhite, Strain them tro acloth, then tron. 
— them inte cold water & Salt for 2.0r 3 days, changing wa 

ue acdiy, ther let. the pickle be while wine eT OeaGp On Poti . 
- Shc ale GOOG, PRPC cloves & mace see x 


= me Wer, To Pike és DUNES. 


_B OY eo YOU « ymall while ontond tr wetter x Sale : 
: Jira and cool them ina cloth, then lel the Pickle beV nea. 
a ee and Spice cold ah Men. HW. ufhrooms. : 


So pohatdeer Le done y Yo lame Tay. : 


Fe 0P iwhle Beat Roots aslurniys 2 


as yl your BeatRoot in puter & Salta ‘hs Silene 3 
| Goh alitle lochineal when they are half boylil put ing 

— Furnyes being pared, when they are botld take them g 
he fire by heep them tn has pec rhle. 3 


So Pickle Red Feegs 


SUCE the Cabbage thinn re sais La aera 
| er vinendger & Spice cold. 
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Kidder Receip iS, 


isp CS arcpieRla, only in, inflrong Brine of | 


4 water & Jali SOP ich nae pt aes 


OF br love Gilly : SUWer's.— 
Pickle them in half while ptr oe oO Vin 


: eager & Sugar when boylit & cold. 


DoS ichlePrid Lond. 


we Y Lihem wi WASP Ue, bi np. “of walter apof 


| sive wine, & ap of vincager, Whee boy lit lake them 
~ ss ae cold keep theme tr thts pickle. | 


Pickle Sy MS. 


a Le Li Uf Uf. i apol. 7? ors, lay ONY. "Nici hemor, 


ginger, nulneg, mace popper & bay leaves poder a, 


Galt eLY, ‘puke o bered wtne vineage?, briuf a Cochinele S a8 
peter Jat let ‘Y puhle be Loyld & cold &, pourcdon y, 7B Co 


LETS he Ofitrs, 


| TS, Fake ag. Of large Oy fliers ny (falloff Moon, pear 
ep has o pickle, take yf. lig! ap. Sof rvhule 


_ wine & vineager, macepepper & falt, boy l& Scum hw 
ager the Oy Slers tr this pickle. 


a Fo Stew HN, Lufhrovmd Paul bf 


 beardyh flaps &boyly  inrwaler § Salt frrain f& flaw 7. = | 


malitleof yy SI ha atte Ail i ecu baad E 


: entiab ala Lutter roulit typ in flower. | 
CALL Mp of IIUYPT O01NS. HeD yo. fresh= 

- flapsr ny onnlig/Oyfler lig’ rh}ute rine,anchovy J,fptce, canal ; 

bots fve Ahertd, boytl&. Ner-ain it, Keep wn bottles. 3 
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Kidder’s Receip eae 
IS edllies. 
a Wes horn Jelly. 


ao, Wl}, Toe pound Y ew tS- h OTT wo are ‘arthonpan : 
3 neh 2 Gtlel) “LE es Sp? WAT 1 rel en COUCI close x IL cl 
4 tn the oven all narht then Sian inte ae lean piphin™ 
-ailhia pant of rhe angle wire ard ta ‘pond bald : 
E “pefin yy, ugar, We fleece a 3 OF al lemond,z or alr lades 
‘ off mace and the whites Sa FG eggs all beatuno 
nia hak tecidle tot Jeb thpecte fire and Str 
ell logeth er hen lel tt Stand over ‘the e fire lll tlat- 
B aiax putth a Uuch Shin, run USPC a nea shea ano 
turn ult Pp agan All it iS all clear, 


Calves feet Gelley, 


BL G YY 3 az Pur of Cale wee feet the Perales” ah y Me va 
cut off, from the lLoned, phen cold take the fill from y x 


cop cen 2 a ‘Lroff fr Ofrorn I i Lottom and Se ee ae thas a 
= Sats horn MEY. | 


Ra ‘Lith Teller; 


a puede wth oy Scotourit We ley iste mentiond 


Fab aftr Un ONC of thofé Colours tea gts Wit ts Colo, 
rin anothey as or aS YOU COR & y/ A another & Jo mae 


sy f ref E 
Bs | Toy CNL Colours. 


SS HAave nag ‘JSobagane small py Pyphind flrons gyel 
z es Feady Jeyond fave ufo 3 feveral aaa pugs ly ei 
lp cl lof é. CT Myuif id A cochinedl another Ww Seffron & 
MOR He) Spinnage / 2 feulce RE "C rad into Yor Veveral ’ 
= Pipkin, Sad younmculdl Y Foclourd rife fine y Sith thes 

WU « SIF, sf run th ae Gs L070 Jevverad bags. 
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eto a nuphin, out to it pened 

en: alnondds well beat, rita with eLorange /lon’- 

er water, apotrt of milk or cream the 2 pllice Of 2 Or 3 lemon 

and double refind Iugar, lel it Simmer over the efrcand 

tahe care leaft tt burn loo run tt bird ative 2 Or 3 times 

ea and put tt tn glapes, : ; 
Te phd) pot Ste Mabul. 


Sihea prin i cream. with a tile orange flor: 
ot waler 207 7, ounce, of fine Sugar the juice of a le~ 


Mon, pager apes cs 2vhifh thefé oO cegeaa 
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and clarree estan oe Ricard 
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— Mirring ut all one wary: phen tt “1 fealding pott leé 
another wh tyouftirr pour into tt q. “Of ercam 
eS Barn ic nulypeg bold in tt: 7S hen: 


eae clap ahot pye plate on tt and iss | 
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~ Kadders Rec ep ts. 
Lemon O70 ¢aQM~ 


Fake the puuce of 3 or 4 Lemons ke boyl some of 


the peelin spring walter then lake double te quan- 
bly of abla de Lemonputie thenputlo rLorange 


flower water k Zapound of double refind sugar 


beat thentules of 22 cpg be rain them y re em 
“is prilty ee aes ee ok gd 
mate the same only thuckned with 

Si ROW 0 PEM 


k alittle hony Oe SD tin a broad eanthoore 
| pan ke lake of the frotle as 26 ariset. 
OreaMe. 


Tahiba quart of custurd sayffk mua , B brisd | 


ratberrieds or preserved ones gather Lover 
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Stas aD | 


goes. ADYh of Fruit 


A Sweet meat Tart , 


Cold L obdhek 
Puddings i 


BOTTOM DISHES, 


arene 
| A Chine of Veal or Mutton | 


al|A neck of Veal. Pidgeons 


( ALeg of Veal or Mutton, 
fiala Daub, 


A hort Penk 


of ke enifon r 


A Powder'd Leg of Pork, 


wl Leg of Tilulton an 


on SurtourLuddings 

any fort, Roalt Beef. 
Net Pres, Cold Ham. 

Sed tongue A Vemsov. 


Jalnwn or Sturgeon A 


A haunch of Venifon roast 
alLeg of mutton roa nit 


piece of falt Beefand). 


Carrots , 
Millets Bacon & Cabbage 


Crd or Adyeons:; rode OY a 


Afparagus,. Pullets orturke 


Boyl'd, Fow1s “we marrow}, fe 


Bones, 
AZartut Small Sk 
AHam cr red fongtes 
hichens or Prdgeons 
Herbs fore'd or plain 


WM, 


Lamb-ftones &Sweetbreads 
Send or forced Grp. 
IChickens ala Creame. 
AP. ompelore . 


Second Courfe. 


b 
Adi ef wild or beard 
Font, ¢ of any fort Rabbits 


‘ Chichené by Afparagus, 
Jellies, Creams & Blaman 


Dich hingd, Green Geefe off 


Pridgpeons, f Turkey Pouts, 
everel’, Partridges . 
Woodcock or Snips. 
Pheafant!, Quails Larkd 
W heat-ears, Ducckd Midge 
ond, Plovers . 
Ae Comport of Pidgeond 
Pid geons broild o7 Jlew A 
BulierdLobflerd or Grabs 
Artichokes boyld 
AMppoaragus & eggs, 
\) chollop’d Oyfiers. 
Pitty Patties | 
ATourt a7 Tanfy. 
Larts, Cheefe-cahed, 


AlPuffs &Cuftards. 
. te f Leas. 


Torts nh M Sanfages. 


ABpoyld Surkey |e 


Oud tered 

Stew d Gible ts, 

- A keg of Lamb Sper 
nage 7 JOO TTL 


Boyl Rabbits. 


MippDLE DISHES, 
Ys 
Azrand Sallad of Pickles , 


SIDE DIsHEs, 


4 
|Bombarded Veal . 
Jeotchid Colla. 
(tAfore'd ley of Lamb, 
Cutlets ata Maintency. 
Cudets fored, 


a Tourt or Tanfie, Pad, 


Beand or Vrenchbeans 
Scolla pd O-vyfters, 
ives of keal, 


Carp in a Rajgooe F 


A Ra fhrooms 

4. agooe of any Fort, 

Lobfters Ragood or Roaft; { 
APompetone . 

j/Ovfler Loaves. | 

Yours of Marron ontreaim 
eal Cutletts. 

Olives of Veal 

Patties of Oyfters. 
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Fitters of Abricocks or 


Dlozwiin Sauds nege 
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Solomon gurdy, 

Potting Collaring o-Pick 
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Qe A L cits ia Rag fer made dias lou, 4 
a Be hvecl P. PYES 4. 


iA ay OUT Y Bucs eer Spece, 
albold. Pye 1.To make Catchup. 
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